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On Cooking, A Textbook of Culinary Fundamentals 

 

Please visit the Bookstore online site for most current textbook information. Use the direct link below 

to find textbooks. 

http://hortec.bncollege.com/webapp/wcs/stores/servlet/TBWizardView?catalogId=10001&langId=-

1&storeId=51560.   

http://hortec.bncollege.com/webapp/wcs/stores/servlet/TBWizardView?catalogId=10001&langId=-1&storeId=51560
http://hortec.bncollege.com/webapp/wcs/stores/servlet/TBWizardView?catalogId=10001&langId=-1&storeId=51560
http://hortec.bncollege.com/webapp/wcs/stores/servlet/TBWizardView?catalogId=10001&langId=-1&storeId=51560
http://hortec.bncollege.com/webapp/wcs/stores/servlet/TBWizardView?catalogId=10001&langId=-1&storeId=51560
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1. Course Pack: given to you by instructor 

2. Materials: pen, pencil, sharpie marker, notebook, and knives. 

3. Uniform: Double Breasted Coat w/ College Logo and Name Embroidered, Checkered Pants, Scarf, 

school issued chef’s hat, White Apron, and Black Slip Proof Kitchen Shoes

 

Course Learning Outcomes: 

Upon successful completion of this course, the student should be able to: 

 

• Describe the structure, and explain the function of carbohydrates, fats and proteins in our diets; 

list food sources.     

• Identify factors that adversely affect nutrient retention, and the best methods of food 

preparation for conserving nutrients, not only during cooking, but also in preparation and 

storage. 

• Describe and explain the role and responsibility of the Chef in making sound nutritional 

choices available to their customers that not only are "good for you", but also, look and taste 

good. 

• Apply the theoretical knowledge gained in lecture to practical use, utilizing the skills and 

cooking methods learned in the CUL 104, CUL 105 and CUL 112 classes. 

• Explain the relationship between diseases, such as cardiovascular disease, hypertension, and 

cancer to nutrition. 

• Discuss contemporary nutritional issues such as vegetarianism, heart healthy menus and 

religious dietary laws. 

 

As the student progresses through the curriculum, the chef/instructor will also evaluate the student’s 

ability to execute secondary learning outcomes. The following outcomes will be addressed in current 

course, and are considered a critical element to the student’s success: 
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o Mise en place        

o Weights and Measures           

o Knife Skills 

o Basic culinary fundamentals  

 

Course Objectives: 

While Course Learning Outcomes are specific areas of importance, objectives define a broader set of 

goals.  At the completion of this course the student should be able to: 

 

• Define nutrition. 

• Employ all rules as presented in the student handout regarding personal hygiene 

• Participate and function in a group atmosphere 

• Demonstrate adult and professional manner during all classes, both laboratory and lecture 

• Select and use proper amounts of food for any given recipe or preparation 

• Utilize proper techniques to clean, prepare, and cook food items to achieve maximum yield 

• Apply all sanitary rules and codes in regard to cleaning of small utensils and heavy equipment.  

Maintain work area in a clean, sanitary, and organized condition 

• Explain and justify the significant role nutrition plays in the foodservice industry. 

• Interpret the nutrition information, which appears on food labels 

• Identify the dietary guidelines established by the United States Department of Agriculture and 

other various organizations and agencies. 

• Identify seven guidelines/principles of nutritional cooking 

All course objectives outlined will be covered; however, the exact sequence and timing may be 

adjusted by the chef/instructor to facilitate group size and the group’s ability as well as availability of 

food product. 

 

The chef will also pay attention to the following points in accordance with the general objectives: 

• Use tools, especially French knife, in a professional way. 

• Communicate with the Chef/Instructor using culinary terminology. 

• Abide by the rules established by the uniform standard of appearance. 

• Maintain your work area in a clean, sanitary and professional condition at all times. 

• Time the preparation and cooking of your assigned items properly. 

• Participate in the stewarding. 

• Serve food clean and properly garnished. 

 

Instructional Materials:  

• Students will become familiar with issues and course content through assignments and reading 

material  

• Instructor will provide additional information in a lecture/discussion format 

• Instructor will provide additional information and skills in a hands-on lab format  

• Instructor will introduce particular topics, clarify reading, identify major issues of significance 

and indicate the focus of class discussion or lab assignments  

• Student will apply the course information through the use of assignments, class discussions, 

web site materials, case studies, hands-on assignments, and exams 

 

Estimated Homework Hours: Lab: 2 hours per week; Non-Lab: 2-4 hours per week 

 



Dec 2018 

Technology Needed:  Hand calculator, assess to a computer and/or computer lab 

• 

• 

• 

Daily Grade  14 days X 25 points 350 39% 

 

Journal  

 

    6 X 25 points 

 

150 

 

18% 

 

Project Written 

 

Assignments &  

Quizzes 2 EA 

 

    

    1 X 100    points 

 

    4 x 25           

 

100 

 

100 

 

12% 

 

12% 

Knife Practical 

 

1 x 50-Pass/Fail 50 7% 

Final practical 

(cooking) 

 

1 x100-Pass/Fail  100 12% 

Total 

 

850 100.00 
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IMPORTANT ADDITIONAL NOTES – SPECIFICS ABOUT ASSIGNMENTS: 

 

Daily Points Breakdown (Total of 25 points per day) for 41% of Final Grade 

(An absence equals ZERO, Late up to 15minutes Minus 4, Late over 15 minutes Minus 10) 

Recipes       1-5pts 

Sanitation SOP’s      1-5 pts 

Professionalism/Teamwork       1-5 pts 

Quality of Production/Menu Critique   1-5 pts 

Uniform      1-5 pts 

 
ATTENDANC

E 

RECIPE CARDS SANITATION 

SOP's 

PROFESSIONALI

SM 

TEAMWORK 

MENU 

CRITIQUE 

UNIFORM 

  P=Present 

A=Absent 

L=late 

E=left early 

Handwritten 

Bound  

All recipes  

Neat 

Correct 

Followed and 

practiced 

continuously  

Kitchens completely 

cleaned before 

departure from class 
 

Work ethic 

Active 

participation. 

Follows assigned 

tasks for position. 

Completes tasks in 

reasonable time. 

Makes prep lists. 

Observes demos 

Takes notes 

 

  

Technique 

Flavor 

Temperatur

e 

Presentation 

Overall 

Quality of 

Production 

Uniform is complete: 

Clean 

Pressed/Not wrinkled 

Apron 

Hat 

Scarf 

Tools  

Shoes 

Nails 

No Jewelry 

  

 Points 0-25 0-5 0-5 0-5 0-5 0-5 

WK 1-7 1-7 1-7 1-7 1-7 1-7 
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The culinary/baking and pastry arts laboratories are professionally focused, skill-oriented learning 

experiences. The daily exercises in each laboratory are unique and are not repeated. Each student must 

attend every class to maximize his or her educational opportunities. Excessive absence will result in 

withdrawal from the laboratory segment by the instructor. You will be withdrawn from the course with 

a W/WF if you have more than 2 absence 

 

 

https://www.hgtc.edu/academics/academiccalendars.html
https://www.hgtc.edu/academics/academiccalendars.html
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